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ABSTRACT: 

PURPOSE:To obtain frozen cherries having the luster, color and flavor of natural cherries 
retained intact without discoloration in thawing, by immersing cherries in a specific saccharide 
solution, taking the cherries out of the solution, and freezing the cherries. 

CONST!TUTION:Cherries are immersed in a saccharide solution, e.g. an aqueous solution of 
sucrose or fructose, having a saccharide content (Bx indication) of about 14-45 degrees at a pH 
of about 2.8 and a temperature of 70 deg.C or above, taken out of the solution and then quickly 
frozen to give the aimed frozen cherries. 
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